Tanktallon Calees

INGREDIENTS: wmwalkes 20

100q / 1 cup bukter

100q / 1 cup icing sugar

1 large egq yolk

Grrated zest of 1 lemon

100g / 1 cup plain flour

1009 / 1 cup cornflour (corn starch)
1/4 tsp bicarbonate of soda

METHOD

¢ Beat the butter and sugar in a large bowl until light and
‘ftu.ﬂ:j. Beat in the egq yolk and add the lemon zest

o Add the flours and soda and stir into the bubter mix
until a dough forms, Knead until smooth

o Line 2 trays with parchment, Roll out the dough to Smm.
Cub with a fluted biscuit cutter and space out onto the
Erays. These cakes will spread. Prick the tops of the cakes
with a fork several times

o Chill for 30 mins

¢ Heat oven to 1%0/160 fan/qas 4

¢ Bake for 15-20 mins until just starting to brown on the

edges (you may have to bake for longer but wakch they
dont buri)
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s Leave to cool for § mins then dust with icing sugar and
store W an airtight tin
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